
COLD MEZES

Patlican Tarator (V) £6.75
Smoked aubergine with yoghurt, garlic and olive oil.

Ezme (V) (S) (VG) £6.95
Chopped cucumber, parsley, onion, tomato, roast pepper, garlic, olive oil, chili pepper, lemon juice and
pomegranate syrup.

Humus (V) (VG) £6.75
Chickpeas blended with tahini, olive oil, lemon juice and garlic.

Cacik (V) £6.75
Chopped cucumber with creamy Turkish yoghurt, mint, olive oil and a hint of garlic.

Biber Ezme (V) (S) (VG) £6.95
Roasted peppers blended with celery, mint, parsley, carrot, sundried tomatoes, olive oil, 
lemon juice, and a touch of garlic.

Baba Ghanoush (V) (VG) £6.95
Charcoal grilled aubergine, red pepper, tomato, garlic, parsley, onion and olive oil.

Dolma (V) (VG) £6.95
Stuffed vine leaves with rice kernels.

Biber Kozleme (V) £7.95
Authentic charcoal grilled peppers, lettuce, cucumber, carrot, parsley and olive oil topped with.
feta cheese.

Kisir (V) (VG) £6.75
Crushed wheat salad with tomato, cucumber, parley, carrot, lettuce, onion, celery, lemon, olive oil and 
pomegranate syrup.

 Mixed Olives (V) (VG) £6.50

Feta Cheese Salad (V) £7.50

Green Salad (V) (VG) £4.95

All cold mezes are served with hot Turkish Bread

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



HOT MEZES

Arnavut Ciğeri £6.95
Pan-fried pieces of lamb’s liver cooked with onions and homemade tomato-based sauce.

Hellim (V) £6.95
Grilled halloumi cheese.

Falafel (V) £6.95
Deep fried broad bean and chickpea patties with fresh herbs and served with humus.

Sigara Boreği  (V) £6.95
Deep filled filo pastry with feta cheese and parsley.

Sucuk (S) £6.95
Grilled Turkish sausage.

Chicken Wings (S) £6.95
Marinated spicy chicken wings.

Mushrooms (V) £7.95
Mushrooms cooked in garlic with parsley and feta cheese.

King Prawns  £9.50
King prawns cooked on the charcoal grill, pan-fried in fresh lemon juice, garlic and butter. 

Kiymali Borek £6.95
Filo pastry filled with mincemeat and spices.

Kofte (S) £7.95
Charcoal grilled meatballs served with homemade tomato-based sauce.

Soup of the Day £6.95
Served with hot Turkish bread

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



LAMB MAIN COURSES
Izgara Kofte (S) £19.50
Charcoal grilled meatballs served with the chef’s homemade tomato-based sauce, rice and salad.

Kaburga £19.50
Charcoal grilled lamb spareribs served with rice and salad.

Adana (S) £19.50
Chopped prime lamb, combined with peppers, onion, parsley and flaked chili served with rice and 
salad.

Ali Nazik £21.50
Charcoal grilled lamb topped with our yoghurt and aubergine sauce, served with rice. 

Patlicanli Kebab £21.95
Charcoal grilled lamb served on a bed of fried aubergine, covered with the chef’s homemade 
tomato sauce and yoghurt served with rice.         
                                                                                                                                                                       
Kuzu Guvec                  £19.95
Pieces of lamb cooked in an earth ware pot with tomatoes, onions, peppers, mushrooms, aubergine 
and garlic served with rice. 

Iskender £21.50
Charcoal grilled lamb on a bed of breaded croutons, covered with special tomato-based sauce,
yoghurt and butter served with rice.   

Kuzu Shish £19.95
Marinated pieces of tender lamb cooked on an authentic charcoal grill served with rice and salad. 

Pirzola £21.50
Lamb chops lightly seasoned, served with rice and salad.

Kuzu Baba Ghanoush £22.50
Charcoal grilled lamb served on a bed of grilled aubergine, red pepper, tomato, garlic, parsley, onion 
and olive oil served with rice.

Kiremite Kofte (S) £23.95
Meatballs cooked a clay dish with mushrooms, onions and peppers topped with cheese and the chef's 
special sauce served with rice.

Karişik £26.95
Mixed Grill - Adana, lamb chop, lamb rib, lamb skewer, chicken skewer and chicken wings 
served with rice and salad.

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



CHICKEN MAIN COURSES
Tavuk Shish £18.95
Marinated pieces of tender chicken breast cooked on an authentic charcoal grill served with rice 
and salad. 

Mixed Skewer £19.95
Marinated pieces of chicken and lamb cooked on an authentic charcoal grill served with rice 
and salad. 

Kanat (S)  £18.75
Marinated spicy chicken wings cooked on the charcoal grill served with rice and salad. 

Tavuk Guvec  £18.95
Pieces of chicken breast cooked in an earth ware pot with tomatoes, onions, peppers, mushrooms, 
aubergine and garlic served with rice. 

Ottoman Special £19.95
Pieces of chicken and lamb cooked in an earth ware pot with tomatoes, onions, peppers, mushrooms, 
aubergine, garlic, topped with cheese and served with rice. 

Ali Nazik £19.50
Charcoal grilled pieces of chicken breast topped with our yoghurt and aubergine sauce and served 
with rice. 

Patlicanli Kebab £19.95
Charcoal grilled chicken served on a bed of fried aubergine, covered with the chef’s homemade 
tomato sauce and yoghurt served with rice.   

Iskender £19.95
Charcoal grilled chicken pieces on a bed of breaded croutons, covered with special tomato sauce, 
yoghurt and butter served with rice.  

Chicken Ala Cream £21.95
Charcoal grilled chicken with mushrooms, onions, peppers and cream sauce served with rice.

Chef’s Special (S) £24.95
Charcoal grilled chicken with peppers, mushrooms, onions, tomato and cheese, wrapped in pitta 
bread, topped with the chef’s special sauce served with Turkish yoghurt and rice.

Tavuk Baba Ghanoush £21.50
Charcoal grilled chicken served on a bed of grilled aubergine, red pepper, tomato, garlic, parsley, 
onion and olive oil served with rice.

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



VEGETARIAN MAIN COURSES

Sebze Guvec  (V) £16.95
Tomatoes, onions, peppers, mushrooms, aubergine, garlic, topped with cheese, cooked in an 
earth ware pot and served with rice. 

Hellumi Kebab (V) £16.95
Grilled halloumi cheese with the chef’s homemade tomato sauce on the side, served with rice. 

Sebze Kebab (V) £17.95
Onions, peppers, mushrooms, aubergine, tomatoes, served with home-made tomato sauce and rice.

Garlic Mushrooms with Cheese (V) £17.95
Mushrooms cooked in garlic with parsley and feta cheese served with rice.

Pasta Ala Cream (V)
Penne pasta with mushrooms, onions, peppers and cream sauce served with chips. £17.50

Chef's Pasta (V) (S) £17.95
Penne pasta served with peppers, mushrooms, tomato and cheese, topped with the chef’s special sauce 
and served with chips. 

SE  AFOOD

Levrek – Takes up to 35 mins to cook £24.95
Seabass cooked slowly on the charcoal grill, marinated with fresh lemon juice and olive oil, 
served with rice and salad.

Grilled Salmon £19.95
Salmon marinated with fresh lemon juice and olive oil, cooked on the charcoal grill, served 
with rice and salad. 

Karides Tava £19.95
King prawns cooked on the charcoal grill, pan-fried in fresh lemon juice, garlic and butter served with 
rice.

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



SIDE DISHES
Portion of Chips £3.95

Portion of Rice    £3.50

Portion of Turkish Bread  £2.75

Chargrilled Onions  £3.95

Homemade Chili Sauce   £1.50

Homemade Garlic Sauce   £1.50

Portion of Yoghurt  £3.00

Portion of Chef's Special Sauce £3.50

KIDS MENU

(Our Kids Menu is Suitable for Under 15s)

Chicken Skewer and Chips  £9.50

Chicken Wings and Chips (S) £9.50

Adana and Chips (S)  £9.95

Kofte and Chips (S)     £9.95

Lamb Skewer and Chips £9.95

Chicken & Lamb Skewer and Chips £9.95

Hellumi Kebab and Chips (V)  £9.50

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



DESSERTS

Baklava   £5.95
Layers of pastry filled with nuts and sweetened with honey syrup.

Kunefe   £8.95
Buttered kadayif noodles stuffed with cheese and sweetened with syrup. 
Served hot for a melting and stringy cheese.

Lokum   £4.95
Assortment of Turkish Delight  

Dondurma – Ice Cream   £5.50 
Variety of Flavours  

  
Yoghurt with Honey £5.50
Turkish yoghurt topped with sweet honey.

Ask for Chef’s Dessert of the Day £6.50

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan



KEZBAN’S BANQUETS
(Minimum of 2 people for each banquet)

Kezban Mixed Meze
15.95 for 2 people

Selection of cold mezes chosen by the chef
served hot Turkish bread.

Kezban Banquet
£49.95 for 2 people

Selection of cold mezes and hot mezes- Sucuk, Sigara Boregi, 
Chicken Wings, Hellim and Falafel

served with hot Turkish bread.
(Vegetarian Options Available)

Kezban Special
£65.95 for 2 people

Selection of cold mezes and a mixed grill of Adana, Lamb Sis,
Lamb Chops, Lamb Ribs, Chicken Sis and Chicken Wings

served with rice, salad and hot Turkish bread.

Kezban Special Feast
£69.95 for 2 people
Selection of cold mezes

Hot mezes (Hellim, Sucuk and Sigara Boregi),
with a mixed grill of Adana, Lamb Sis,

Lamb Chops, Lamb Ribs, Chicken Sis and Chicken Wings
served with rice, salad and hot Turkish bread.

Please advice a member of staff of any allergies or dietary requirements
All our dishes are cooked fresh, served once they are ready and may arrive at different times.
 (V) – Vegetarian (S) – Spicy (VG) – Vegan


